Instant CLEARJEL is a pregelatinized, altered sustenance starch got from waxy maize. It has great high 
temperature and corrosive tolerance making it appropriate for applications containing corrosive or 
those that oblige cooking or preparing. 

It is suggested that INSTANT CLEARJEL be completely mixed with sugar or other dry fixings be-fore it is 
added to fluids so as to anticipate lumping and to safeguard smoothness. The vicinity of sugar acts to 
control the rate of the hydration of the starch. 



Applications: 



Instant CLEAR JEL is an extremely flexible "instant" starch. It can be utilized as a part of dry blend flavors 
and sauces that are warmed and in numerous pastry shop applications where its high temperature and 
corrosive security are wanted. It is especially appropriate for instant tree grown foods pie fillings where 
it is utilized to thicken the filling (without cooking) before it is kept into pie hulls. The pies are then 
heated. The chilly temperature stockpiling strength of INSTANT CLEARJEL empowers these items to be 
refrigerated or solidified. 



Physical Properties: 

Color: White to off-white 
Structure: Powder 
Dampness: Approximately 8% 
ph: Approximately 6 
Peculiarities and Benefits: 



Instant CLEARJEL will start to swell or thicken when it is added to water, drain or juices; it will confer a 
smooth, short composition when completely hydrated. The consistency will increment somewhat after 
warming. It has brilliant high temperature and corrosive safety and can be utilized as a part of corrosive 
containing sustenances and in those applications where warming is needed. Instant CLEARJEL likewise 
has great cool temperature stockpiling strength making it especially appropriate for refrigerated and 
solidified nourishments. 

Instant Clearjel is an altered corn starch that is famous with pie pastry specialists however is for the 
most part not accessible in stores. Don't utilize the instant rendition for canning of pie fillings. It is 
intended for warming just the one time which is the point at which the pie is really heated. 



1 T. cornstarch = 1/2 T instant clearjel 
2 T. flour or tapioca = 1 T. instant clearjel 



Formula 

PINEAPPLE CRUNCH PIE: 
Fixings: 

2 jars unsweetened pineapple goodies and juice 

4 1. lemon juice 

1/4 c. Instant clearjel* 

1 c. sugar* or xylitol* (for sugar free) 

1 prebaked pie outside 

1/2 c. liquefied spread 

1/2 c. oatmeal* 

1/2 c. sugar* or xylitol* 

1/3 c. flour* 

1/3 c. cleaved nuts* 

Channel pineapple goodies and put aside. Consolidate juices. Consolidate sugar and instant clearjel. 
Whisk juices into clearjel mixing til smooth and thickened. Overlap in pineapple and spot mixture in 
prebaked pie outside. 

Join the remaining fixings and sprinkle over pineapple. Put in stove and heat at 3509f for 10-15 minutes 
until fixing crunchy and tan. 

Lean uses of instant clear jel Online from preparedpantry.com. Buy all bakery items for your cooking 
cakes paties etc. 



